
  
 
 
 
 
 
 
EVENING MENU          SERVED 6 – 9 
	
  

STARTERS 
 

SOUP OF THE DAY  
SERVED WITH WHITE OR GRANARY BREAD         £4.50 
   

PAN-FRIED GOATS CHEESE  
SERVED WITH A STICKY ONION MARMALADE, TOASTED BREAD AND SALAD       £4.50 
 

ROASTED BUTTERNUT SQUASH, GOATS CHEESE & WALNUT SALAD                £5.95/£8.45 
 

CHARGRILLED CHICKEN, HALLOUMI & PEPPADEW SALAD                 £6.50/£9.25 

 
MAINS 
 

GUEST ALE BEER BATTERED FISH 
SERVED WITH CHIPS, PEAS AND FRESHLY MADE TARTAR SAUCE        £10.95 
 

PAN-FRIED SEA BASS 
SERVED WITH DILL NEW JERSEY POTATOES, KING PRAWNS AND PARSLEY RELISH     £10.95 
 

PRETTY FLY FOR A PUB PIE 
SERVED WITH CREAMY/ MUSTARD/ GARLIC/ CHEESY MASH OR CHIPS AND BUTTERED VEG    £10.95 
 

SPINACH, STILTON & WALNUT FILO PARCEL 
SERVED ON MOUNT SALAD WITH COUSCOUS, A RICH TOMATO SAUCE AND BALSAMIC GLAZE. VEGGIE FRIENDLY.    £8.95 
  

SAUSAGES & MASH 
CHOICE OF CREAMY/ MUSTARD/ GARLIC/ CHEESY MASH OR CHIPS, GRAVY & BUTTERED VEG    £10.50 
 

8OZ SIRLOIN STEAK           £17.95 
48 DAY HUNG, FREE RANGE, ORGANIC. SERVED WITH CHIPS, ROCKET, GRILLED GARLIC MUSHROOM & CHERRY TOMATOS   
FEELING SAUCY?  
ADD PEPPERCORN, DIANE, BERNAISE, HOLLANDAISE OR STILTON £2 
 

MEZZE PLATTER           £11.75 
(SERVES 1-2PPL) 
 

HOMEMADE HUMMUS, GRILLED HALLOUMI, MARINATED OLIVES, CAPER BERRIES, PEPPADEWS, COUSCOUS,  
GREEK SALAD & TOASTED PITTAS 
 

ADD CHARGRILLED CHICKEN £2.50 OR CHORIZO £2 

 

BURGERS               
SERVED IN A NAUGHTY BRIOCHE BUN WITH A TOUCH OF A GREEN, SLICED TOMATO, CHIPS AND SALAD. 
 

7OZ ORIGINAL BEEF,  
MADE TO OUR OWN ORIGINAL RECIPE, HAND PRESSED AND TOPPED WITH GHERKIN     £9.50 

7OZ CHILLI BEEF,  
MADE TO OUR OWN ORIGINAL RECIPE WITH FRESH THAI CHILLIES TOPPED WITH GHERKIN    £9.50 

MARINATED CAJUN CHICKEN BREAST,  
BUTTERFLY CHICKEN BREAST MARINATED IN A BLEND OF SPICES AND CRÈME FRAICHE    £8.95 

CARROT, CORIANDER, CASHEW NUT PRESS        
TOASTED CASHEW AND WALNUTS, BLENDED WITH INDIAN SPICES, HAND PRESSED. GLUTEN FREE AND VEGAN FRIENDLY £8.50 
 

TOPPINGS 75P EACH: MATURE CHEDDAR, BRIE, MOZZARELLA, STILTON, HALLOUMI, GARLIC BUTTERED MUSHROOM, CARAMELISED 
ONION, BACON, POACHED EGG, FRIED EGG, RED ONION MARMALADE  

 
 

 
 
 
 
 

 
 
 

VOLUNTEER  
THE 

TAVERN 



SANDWICHES 
ALL SERVED WITH CHIPS AND SALAD ON A CHOICE OF WHITE OR GRANARY BREAD FROM LOCAL BAKER ‘BRIZZLE BORN AND BREAD.’ 
 

PULLED PORK BAP  
WITH HOMEMADE PORTER BBQ SAUCE & SPRING ONIONS       £6.95 
 

HOMEMADE FISH FINGER  
HAKE FILLET GOUJONS, IN TOASTED BRIOCHE CRUMB, WITH FRESHLY MADE TARTARE SAUCE AND SALAD   £6.95 
 

HOMEMADE FALAFEL IN A PITTA  
BLEND OF CHICK PEAS AND MEDITERANEAN SPICES, WITH HOMEMADE TAHINI HUMMUS & GREEK SALAD  £6.25 
 
 

SIDES 
 

CHIPS      £2.00 

CHEESEY CHIPS    £3.00 

MASHED POTATO    £2.00 

BUTTERED VEG    £2.00 

GUEST ALE BATTERED ONION RINGS  £2.50 

GARLIC BREAD    £2.50 

GARLIC BREAD WITH CHEESE   £3.00 

 
DESSERTS 
STICKY TOFFEE PUDDING 
WITH CITRUS CARAMEL AND VANILLA ICE CREAM        £5.75 
 

ETON MESS        
CHANTILLY CREAM, HOMEMADE MERINGUE AND FRESH STRAWBERRIES      £5.75 
 

APPLE AND RHUBARB CRUMBLE  
WITH SPICED CRÈME ANGLAISE AND VANILLA ICECREAM       £5.75 
 

DARK CHOCOLATE FUDGE AND HAZELNUT BROWNIE  
WITH BROWNIE ICECREAM AND FRUITS OF THE FOREST COMPOTE      £5.75 
 

TRADITIONAL	
  ENGLISH	
  ROAST	
  
SERVED	
  12-­‐8PM*	
  EVERY	
  SUNDAY	
  
	
  
WE	
  MAKE	
  OUR	
  SUNDAY	
  ROASTS	
  SOMETHING	
  TO	
  SHOUT	
  
ABOUT	
  BY	
  ONLY	
  USING	
  ORGANIC	
  AND	
  FREE	
  RANGE	
  FARMED	
  
ANIMALS.	
  ALL	
  SOURCED	
  FROM	
  OUR	
  HIGHLY	
  SKILLED	
  
BUTCHERS	
  ‘POWELLS	
  OF	
  OVLESTON’.	
  OUR	
  DELICIOUS	
  MEATS	
  
ARE	
  COVERED	
  IN	
  A	
  HOMEMADE	
  GRAVY	
  INFUSED	
  FOR	
  7	
  DAYS	
  
FROM	
  FRESH	
  STOCKS,	
  TREATED	
  AND	
  LOVED	
  DAILY	
  BY	
  OUR	
  
CHEFS	
  
	
  
*OR	
  UNTIL	
  STOCKS	
  LAST	
  SO	
  GET	
  BOOKING!!!	
  0117	
  955	
  8949	
  

WHY	
  IS	
  OUR	
  FOOD	
  SO	
  DAMNED	
  GOOD?	
  
	
  
WELL:	
  OUR	
  CHEFS	
  ARE	
  CHEFS,	
  THEY	
  LOVE	
  FOOD	
  AND	
  ARE	
  
EXPERTLY	
  TRAINED,	
  WE	
  BUY	
  QUALITY	
  INGREDIENTS	
  FROM	
  
QUALITY	
  SUPPLIERS,	
  WE	
  TREAT	
  THOSE	
  INGREDIENTS	
  WITH	
  
RESPECT,	
  WE	
  HAVE	
  TASTED	
  EVERYTHING	
  ON	
  OUR	
  MENU,	
  AND	
  WE	
  
PREPARE	
  AND	
  MAKE	
  EVERYTHING	
  ON	
  SITE	
  OURSELVES	
  FROM	
  OUR	
  
QUAINT	
  LITTLE	
  KITCHEN.	
  	
  

WANT	
  SOMETHING	
  UNIQUE	
  BUT	
  OUR	
  MENU	
  HASN’T	
  QUITE	
  SALIVATED	
  YOUR	
  TONGUE	
  
ENOUGH,	
  WHY	
  NOT	
  GAZE	
  APON	
  OUR	
  SPECIALS	
  BOARD	
  FOR	
  SOMETHING	
  A	
  BIT	
  MORE	
  WELL	
  
SPECIAL…	
  
	
  
HERE	
  IS	
  A	
  CHANCE	
  TO	
  ENJOY	
  OUR	
  CHEFS	
  OWN	
  CREATIVITY	
  AND	
  PERSONAL	
  TOUCHES,	
  FOR	
  
THEM	
  TO	
  BE	
  UNIQUE	
  AND	
  FOR	
  YOU	
  TO	
  ENDULGE	
  YOURSELF	
  	
  


